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(54) Piping bag containing a balcery product and method for manufacturing such piping bag 

(57) A piping bag containing a bakery product, such 
as, for instance, whipped cream, pastry cream or a like 
pasty substance, comprising a bag-shaped flexible con- 
tainer consisting of plastic film material, which container 
contains the ready bakery product and is closed 
through a sealed or glued joint and is suitable for pro- 
longed storage in a refrigerator or freezer, the container 
comprising an angular tip which is removable through 
cutting or tearing for forming a spray opening, while an 
insert (4) with a passage (18) is placed adjacent the 
removable angular tip (2) in the interior of the container, 
which insert (4), at least through a part of the height of 
the external surface thereof, is in sealing abutment with 
the plastic film (1 1) of the flexible container (1), and the 
insert (4). on the external circumference thereof, com- 
prises provisions (5, 9) for the purpose of attaching a 
spray nozzle (6) or closure cap (14), 

The invention further relates to a method for manu- 
facturing such piping bag. 
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Description 

This invention relates to a piping bag according to 
the preamble of claim 1 . 

Such a piping bag is known from European patent s 
application EP-A-340132. This publication describes a 
piping bag for viscous products, such as, for instance, 
mayonnaise, cream, sauce, etc. The piping bag is 
formed from a plastic film material which contains the 
product and is closed by means of a sealed joint in order io 
to enable prolonged preservation of the stored product. 
The piping bag further possesses an angular tip which 
is removable by cutting or tearing for the purpose of 
forming a spray opening. Located in the proximity of the 
angular tip is a cone-shaped insert which comprises a is 
passage and moreover forms a spray nozzle for the pur- 
pose of providing the product with a particular fancy 
contour as it is being dispensed. The insert disposed in 
the piping bag can be held in position through a fasten- 
ing means located on the outside of the piping bag or 20 
through a connecting weld, whereby further the space 
between the insert and the piping bag is sealed. Fur- 
thermore, in column 5, lines 6 through 14, mention is 
made of the possibility of closing the opened piping bag 
through a suitable closing means which can be applied 25 
to the insert. 

Although the known container possesses the favo- 
rable property that it has the function of both package 
and dosing device, the quality of this dosing device is 
very limited. In fact, with the known container only one 30 
spray ribbon can be produced and there is no possibility 
of providing spray rit)bons with different fancy contours. 
Another disadvantage of the known piping bag is that 
after the angular tip has been cut off for forming the 
spray opening, the piping bag is difficult to close. More- 35 
over, it is possible that the spray opening is not entirely 
cleared after the angular tip has been cut off. As a 
result, there is a chance of the fancy contour being dis- 
turbed. Yet another disadvantage is that the spray noz- 
zle is discarded together with the empty piping bag. and 40 
is not suitable for re-use. 

The object of the invention is to provide a piping bag 
of the type described in the preamble, that is, a piping 
bag which serves both as a package for the purpose of 
storage in the freezer, refrigerator or even on the 45 
uncooled shelf of a retailer, and as a dosing device, but 
which does not suffer from the above-described disad- 
vantages. 

To that end, according to the invention, the piping 
bag is characterized by the features of claim 1 . so 

Owing to the feature that in the interior of the con- 
tainer, adjacent the removable angular tip, an insert has 
been arranged which comprises provisions for the pur- 
pose of attaching a spray nozzle or closure cap. it is 
possible, after removal of the angular tip, to attach to the 55 
insert a spray nozzle as desired. Depending on the 
choice of the spray nozzle, a spray ribbon with a partic- 
ular fancy contour can be formed. When the activities 
with the piping bag have been ended and a bakery 


product is still present in the piping bag, the spray noz- 
zle can be detached from the insert and a closure cap 
can be attached to the insert. The accomplishment thus 
achieved is that the bakery product disposed in the pip- 
ing bag is closed off from the environment, so that stor- 
age of the piping bag in a refrigerator is possible in a 
simple manner without the bakery product thereby 
being further contaminated bacterially 

The invention further relates to a method according 
to the preamble of claim 6. 

This method is also known from the previously 
mentioned European patent application EP-A-340132. 
For the purpose of manufacturing the piping bag 
according to the invention in a simple manner, whereby 
a long storage life of the product to be stored can be 
obtained, the above-mentioned method is character- 
ized, according to the invention, by the characterizing 
features of claim 6. 

Further elaborations of the piping bag and the 
method according to the invention are described in the 
subclaims and will be further clarified on the basis of 
two exemplary embodiments, with reference to the 
drawing. 

Rg. 1 shows a side elevation of the angular tip area 
of a first piping bag according to the invention; 
Fig. 2 shows a second side elevation of the angular 
tip area represented in Fig. 1 : 
Fig. 3 shows a bottom view of the insert repre- 
sented in Fig. 1 ; 

Rg. 4 shows a spray nozzle which is suitable to be 
fitted on the insert represented in Figs. 1-3; 
Fig. 5 shows a top plan view of the exemplary 
embodiment of a spray nozzle as represented in 
Rg. 4; 

Rg. 6 shows the tip area of a second exemplary 
embodiment of a piping bag according to the inven- 
tion; 

Fig. 7 shows a closure cap which is suitable to be 
fitted on the insert represented in Fig. 6; and 
Rg. 8 shows a side elevation of an exemplary 
embodiment of the piping bag as a whole. 

The exemplary embodiments shown in the figures 
all relate to a piping bag which contains a bakery prod- 
uct, such as. for instance, whipped cream, pastry cream 
or a similar pasty substance. The piping laag comprises 
a bag -shaped flexible holder 1 consisting of plastic film 
material 1 1 , which container 1 contains the ready bak- 
ery product and is closed through a sealed or glued joint 
12. 13, represented in Fig. 8, and is suitable for pro- 
longed storage in a refrigerator, freezer or on the 
uncooled shelf of the retailer. The container 1 com- 
prises an angular tip 2 which is removable along a line 
17 through cutting or tearing, so as to form a spray 
opening 3. Optionally, the line 17 can be marked by a 
printing indicating where the angular tip 2 is to be cut off 
or the plastic film 1 1 can be weakened adjacent the line 
17 in some way or another, thereby facilitating tearing 
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off the angular tip 2. 

According to the invention, an insert 4 which com- 
prises a passage 18 is arrange adjacent the removable 
angular tip 2 in the interior of the container 1 . At least 
through a part of the height of its surface, the insert 4 is 
in sealing abutment with the plastic film 1 1 of the flexible 
container 1. Further, the insert 4 is f itted with provisions 
5 or 9 for the purpose of attaching a spray nozzle 6 or 
closure cap 1 4. 

Owing to the feature that the insert 4, through a part 
of its height, has its external surface in sealing abutment 
with the plastic film 11 of the flexible container 1, the 
accomplishment achieved is that the bakery product 
disposed in the container 1 egresses exclusively 
through the passage 18 and not between the external 
surface of the insert 4 and the plastic film 1 1 . The result- 
ant achievement is that the bakery product can be 
dosed in an accurate manner. 

In order to prevent the insert 4 from becoming 
detached from the angular tip during the storage of the 
piping bag and starting to float through the bakery prod- 
uct in the container 1 , the insert 4 is preferably con- 
nected to the film material 1 1 of the container 1 through 
a sealed joint 7, such as, for instance, a spot weld. 

As is clearly represented in Fig. 3, the insert 4 is 
preferably provided with two flattened sides 15 extend- 
ing parallel to each other and which facilitate the effec- 
tuation of the sealed joint 7 between the insert 4 and the 
film material 1 1 . Provided in the interior of the insert 4 
are ribs 16 which prevent the inserts 4 from getting 
stuck one within the other during the processing thereof. 
Due to the presence of these ribs 16, the processing of 
the inserts is simpler. 

Figs. 1 -3 show the angular tip area of a first exem- 
plary embodiment of the piping bag according to the 
invention. In this embodiment, the provisions for the pur- 
pose of attaching a spray nozzle 6 or closure cap are 
designed as a screw thread 5. 

Figs. 5 and 6 show an example of a spray nozzle 6 
provided with screw thread 8 suitable for engagement 
with the screw thread 5 of the Insert 4 represented in 
Figs. 1-3. 

Figs. 6 and 7 show the tip area of a second embod- 
iment of a piping bag according to the invention and a 
closure cap 14 suitable for cooperation with the insert 4 
represented in Fig. 6. In the present exemplary emt>od- 
iment, the provisions for the purpose of attaching a 
spray nozzle or closure cap 14 are designed as one 
bayonet half 9 of a bayonet catch 9, 10 of which the 
other bayonet half 10 is arranged on the closure cap 14 
represented in Fig. 7. It is clear that spray nozzles 6 as 
represented in Figs. 4 and 5, rather than being provided 
with screw thread, can also be provided with a bayonet 
half 10 for cooperation with the insert 4 represented in 
Fig. 6. 

A suitable material for manufacturing the insert 4, 
the closure cap 14, and the various spray nozzles 6 is 
polyethylene or polypropylene. 

For manufacturing a piping bag according to the 


invention, a bag-shaped flexible container 1 is formed 
from a plastic film 1 1 through a cutting and sealing oper- 
ation. Preferably, before the cutting and sealing opera- 
tions are commenced, the plastic film 1 1 , which mostly 

5 comes from a continuous web, Is sterilized in a continu- 
ous manner. In the exemplary embodiment represented 
in Fig. 8. the container consists of a folded-double trian- 
gular film portion which has the shape of a cornet. After 
the triangular film has been folded double, a first seal 1 2 

10 is provided, which joins together the two free edges of 
the triangular film sheet, which edges start from the 
angular tip 2. Then, in accordance with the invention, an 
insert 4 is placed in the container 1 adjacent the remov- 
able angular tip 2. Optionally, after being fitted, the 

15 insert 4 is joined to the plastic film 1 1 through a sealing 
operation. Then the container 1 is filled with a bakery 
product, such as, for instance, whipped cream, pastry 
cream or a like pasty substance, via the filling orifice 19 
which is formed by the free edge of the triangular film 

20 sheet remote from the angulSLr tip 2. After the container 
1 has been filled with the bakery product, the filling ori- 
fice 19 is closed by means of a seal or weld 13 through 
a sealing operation. 

Preferably, all of the above-described operations 

25 occur under aseptic conditions. This can be accom- 
plished in that the cutting and sealing operation for 
forming the container 1. placing the insert 4. filling the 
container 1 with the bakery product and closing the fill- 
ing orifice 19 through a sealing or welding operation 

30 occur under a sterile screen of a laminar gas stream 
which is under excess pressure, such as, for instance, a 
sterile laminar air stream. 

One possibility of creating a pasteurized environ- 
ment in the piping bag is to f ill the piping bag with a bak- 

35 ery product or like pasty product which has a 
temperature of about 80-95''G- As the container 1 is 
being filled, the film material 1 1 is thereby pasteurized, 
while the product itself is already pasteurized owing to 
the high temperature thereof. A piping bag thus filled up 

40 can be stored for a long period of time. 

The thus-manufactured piping bag filled with bak- 
ery product is suitable as a package for storage in the 
refrigerator of the retailer When the bakery product is 
sterile, even storage on the uncooled shelf of the retailer 

45 is possible. In any case, storage can cover a period of 
time much longer than the period of four weeks possitjie 
heretofore. When the user desires to use the piping bag 
as a dosing device for the first time, he only needs to 
remove the angular tip 2 by cutting or tearing it off, after 

50 which a spray nozzle 6 can be placed on the insert 4 
and bakery product can be metered by increasing the 
pressure In the container 1 by squeezing it Upon com- 
pletion of the dosing activities, the piping bag, if it still 
contains product, can be closed with the closure cap 14 

55 and it is thus suitable for temporary storage in a refriger- 
ator. 

It is clear that the invention is not limited to the 
exemplary embodiment described, but that various 
modifications are possible within the framework of the 
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invention. Thus, other pasty foods can be stored in the 
piping bag, such as, for instance, p§te. 

Claims 

5 

1 . A piping bag containing a bakery product, such as, 
for instance, whipped cream, pastry cream or a like 
pasty substance, comprising a bag-shaped flexible 
container consisting of plastic film material, which 
container contains the ready bakery product and Is io 
closed through a sealed or glued joint and is suita- 
ble for prolonged storage in a refrigerator or freezer, 

the container comprising an angular tip which is 
removable through cutting or tearing for forming a 
spray opening, while an insert (4) with a passage is 
(18) is placed adjacent the removable angular tip 
(2) in the interior of the container, which Insert (4), 
at least through a part of the height of the external 
surface thereof, is In sealing abutment with the 
plastic film (1 1) of the flexible container (1), charac- 20 
terized in that the Insert (4), on the external circum- 
ference thereof, comprises provisions (5, 9) for the 
purpose of attaching a spray nozzle (6) or closure 
cap (14). 

25 

2. A piping bag according to claim 1 . characterized In 
that the insert (4) is connected to the film material 
(11) of the container (1) through a sealed joint (7), 
such as, for instance, a spot weld. 

30 

3. A piping bag according to claim 1, characterized in 
that the provisions for the purpose of attaching a 
spray nozzle (6) or closure cap (14) are designed 
as screw thread (5), while the closure cap (14) and 
the respective spray nozzles (6) are provided with 35 
screw thread (8) suitable for engagement with the 
screw thread (5) of the insert (4). 


stance, wherein thereafter the filling orifice is closed 
through a sealing operation and wherein, before the 
container is filled with the bakery product, an insert 
is placed in the container adjacent the removable 
angular tip, characterized in that the plastic film (11) 
originates from a continuous plastic film web which, 
before the cutting and sealing operation for forming 
the container (1) Is commenced, Is sterilized in a 
continuous manner, that it is carried out entirely 
under aseptic conditions, and that the cutting and 
sealing operation for forming the container (1), 
placing the insert (4), filling the container (1) with 
the bakery product and closing the filling orifice (19) 
through a sealing operation occur under a sterile 
screen of a laminar gas stream which is under 
excess pressure. 

7. A method according to claims 6. characterized in 
that the container (1) Is filled with a bakery product 
or like pasty sut>stance which has a temperature of 
about 80-95^C. 


4. A piping bag according to claim 1, characterized in 
that the provisions (5. 9) for the purpose of attach- 40 
ing a spray nozzle (6) or closure cap (14) are con- 
structed as a bayonet half (9) of a bayonet catch (9. 
10) of which the other bayonet half (10) is arranged 
on the closure cap (14) and the respective spray 
nozzles (6). 45 


5. A piping bag according to any one of the preceding 
claims, characterized in that the insert (4) is manu- 
factured from polyethylene or polypropylene. 

50 

6. A method for manufacturing a piping bag according 
to any one of claims 1 -5, wherein a bag-shaped 
flexible container is formed from a plastic film 
through a cutting and sealing operation, said con- 
tainer comprising a filling orifice and an angular tip 55 
which Is removable through cutting or tearing for 
forming a spray opening, which container is filled 
with a bakery product, such as, for instance, 
whipped aeam, pastry cream or a like pasty sub- 
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FIG. 4 
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